In *Salmonella Infections, Networks of Knowledge and Public Health in Britain 1880--1975*, Anne Hardy provides an overview of how salmonella infections were understood and managed as a public health problem in the late nineteenth and twentieth centuries. She discusses how infections spread via eggs, flies, meat, milk and shellfish. Hardy also pays much attention to the laboratories where scientists investigated the causes of salmonella poisoning and built an international research network based upon interest in the problem. In addition, she examines the various sites in which food poisoning occurred. *Salmonella Infections* investigates the intersection between animals and humans, and the ways in which food poisoning became understood as laboratory medicine evolved and germ theory became accepted.

In her introduction, Hardy makes a case for the historical significance of salmonella. While she convincingly points out that a lot of people have suffered from the problem (in both the past and present), the rationale provided for the importance of the subject to medical historiography is rather weak. Moreover, the methodological approaches adopted in *Salmonella Infections* seem somewhat under-ambitious in an era when medical historians are increasingly turning towards more exciting interdisciplinary research avenues and engaging with medical communities in interesting ways. The main focus here is on science and scientists, which is disappointingly limiting. Hardy pays scant attention to personal experiences of food poisoning or being patients. But much information is provided on scientific investigations, laboratory workers and expert ideas on salmonella based primarily on scientific books and articles, as well as public health reports. More personal accounts drawn from sources such as diaries might have added more depth and human interest to this study.

This emphasis on science also means that themes of major interest are missing. Hardy barely discusses domesticity and gender, despite the centrality of food hygiene to the early-twentieth-century drive for improved infant welfare in an era when the 'gospel of germs' was spreading. Indeed, gender is a remarkably curious omission in a book about food production and consumption. For instance, Hardy persuasively argues that anxieties about flies transmitting disease via food arose once germ theory had gained acceptance. Yet she fails to consider how this affected domestic life, does not acknowledge the new ways in which housewives were encouraged to think about food preparation and ignores the shifting hygienic practices which become encoded in early-twentieth-century cookery. Restaurants are discussed in more depth. Public health is a further important component of this study. Hardy observes that although scientists eagerly sought to persuade the public (and food producers) that hygiene was of utmost importance, they could only do so much when faced with scepticism, disinterest and socio-economic priorities. Although accurate, this is not a particularly new claim given the prominence of this line of thought in pre-existing histories of food science.

In her introduction, Hardy admits that although her focus is on Britain, *Salmonella Infections* does not fully explore all of the components of what then constituted the United Kingdom, specifically Ireland and Scotland. In fact, her main focus is on England, not Britain. This is a shame. For instance, closer investigation of Ireland could have facilitated an intriguing comparative case study, given the importance of food to nineteenth-century Irish history. Modern food cultures developed in contrasting ways in England and Ireland. Research into food hygiene pursued by Dublin's prolific Medical Officer of Health, Charles Cameron, is cited only once. A quick glance through the pages of publications such as the *Dublin Journal of Medical Science*, as well the British publication *The Analyst*, would have revealed that Cameron had much more to say on matters such as shellfish consumption and the transmission of disease through food consumption. Cameron also left a considerable amount of archival research detailing the ways in which he promoted and investigated food hygiene across Ireland, and internationally, throughout his lengthy career. He was central to the networks of knowledge of food hygiene and analysis discussed by Hardy.

Linked to this, certain other potentially important topics are given surprisingly short thrift. For instance, Hardy mentions anger among shellfish traders as science began to castigate their business as unhygienic and blame them for transmitting typhoid. Yet the issue of the relationship between food businesses and the emerging food sciences of the late nineteenth century is much vaster than this and deserves far more credit in Hardy's narrative. Given that Dublin (as Hardy briefly acknowledges) was viewed as a hotbed of typhoid precisely due to its lively shellfish trade, comparison of different regions of the United Kingdom would again have been beneficial, and could have been used to replace the large amount of science-focused detail provided.

Overall, *Salmonella Infections* is a worthy attempt to draw the issue of food poisoning to the attention of medical historians. It will prove relevant to readers with an interest in nineteenth- and twentieth-century science and public health. Hardy's narrow focus will lessen the appeal of her book to researchers engaged in interdisciplinary disciplines such as food studies. The book is generally well written, although there are typographical errors and the chapter titles are problematic. Surely a better title than 'things with wings' could have been found for a chapter on how flies and birds transmitted disease?
